MICHELIN
2024

Dinner

Comté and truffle beignet, vin jaune
TIMEEE

Ama ebi with shiitake and guanciale
HEeZhEEALZEEA

Sea urchin with Jerusalem artichoke and nori
SRR R TT

Shima aji with nashi pear, shiso and ossietra caviar
HREikkRTFE

Kyushu tomato with fresh cheese and white balsamic
BENAMNEMACZ

Roasted Maine scallop with caviar vinaigrette and sauce mariniére
EAREFRRT

Three-yellow chicken 'cuit en crolte de riz' with black truffle
and 30 years aged Shaoxing wine*

30 FRAFER =S HARNE

Pigeon with beetroot and magaw pepper mignonette
FLASECAL 2 0E B 5 LU AR

or

A4 Wagyu beef tenderloin
HARZE A4 A4
( supplement 3 1 $398 )

Tiramisu
RALKER

Mignardises
AENER

$1,688 $1,888

Includes additional courses*

Supplement Kaviari Ossetra Caviar 3 M3%E Kaviari iR A 7 at $40/g =

Sommelier Selection fa ;B BT H#E T

4-glass wine pairing RIS E5H (4 #F ) $800
6-glass wine pairing LIS EE ( 6 #1) $1,380

A 10 per cent service charge will be added to your bill 5 i in— BR#
Please inform us of any food allergies or dietary requirements in advance M¥HEARYIEEMBEIRIE , 757 25 5 & X8R 3% BB



